Chef’s OMAKASE course
JULY
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12,000yen
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Tax included
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Rice porridge with Japanese NANNKOBAI plum
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Assortment of seasonal KIMCHI and NAMURU
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Korean style cold spring roll with tuna
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Octopus carpaccio
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Korean pancake with eel and sweet ginger
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Tteokbokki with shrimp and seasonal vegetable
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Stone plate grill of wagyu beef
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Naengmyeon with Japanese clam and lemon
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Compote of peach with vanilla ice cream
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10% service charge will be added
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